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Members are saving money 
and helping the environment.
Pages 8 & 9

Will we be trimming trees 
and spraying in your area 
this year?  Pages 8 & 9

Who was recently welcomed 
to the Cooperative’s advisory 
committee?  Page 13

Find out how Touchstone 
Energy ® has helped your 
local schools.  Page 12

Did you know you can sell your 
organization’s cookbook in the 
Adams Outlet?  Just send us the 
details. Information on page 10.

Event listings in the Adams Outlet 
are also listed on our website.  
Visit www.adamselectric.coop and
click on “Adams Outlet.”
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Thank you for your assistance
with the donation of your Adams
Electric Cooperative Penny Power
Grant! The $500.00 gift was spent on the heating/
cooling system in our Mendon Habitat home. 
In gratitude,
Lee L. Curtis, Habitat for Humanity

For reasons of safety and 
security, all meters are 
sealed by the Cooperative. 
Only Cooperative 
personnel are authorized 

to cut or remove a meter seal. A cut or missing seal 
may indicate the possibility of tampering and will 
be investigated.
	 If your meter seal is making a noise in the wind 
and you would like it fixed, please notify the Cooperative.
	 If you notice that a seal has been cut or is missing, 
please contact the engineering department at (217) 593-
7701 or (800) 232-4797. Thanks for your cooperation 
and understanding.

Do not remove the meter seal.

Please be sure to keep your 
phone number up-to-date at the 
Cooperative. It is extremely 
important to have a current pri-
mary phone number on file to 
reach you in case of a power outage, a billing question or 
to notify you when work must be done on your property.
	 If there is any chance you changed your phone 
number since you’ve been a member of Adams Elec-
tric, but forgot to notify us with the change, please do 
so now. Write the correct phone number on the back of 
your next electric bill. Please be sure to indicate whether 
you are updating a home phone number, work number 
or both. If preferred, you may call the office with your 
changes at (217) 593-7701 or (800) 232-4797.

We might call you.

We’re adding more information to our website all the time 
and we’d like you to take a look. Here are a few of the 
many things you’ll find at www.adamselectric.coop:
	 •	 Rates and Rebates - Look here for special 
		  incentive rates for all electric homes, current 
		  rebates for electric heat and water heaters, 
		  plus EnergyWyse Loan information for energy 
		  efficient home improvement projects including 
		  an application to download.
	 •	 Youth Programs - Get all the details on our  
		  youth programs and download applications for 
		  Youth Tour, Electricity School, and the IEC 
		  Memorial Scholarship.
	 •	 What’s a Co-op? - You’re a member-owner of 
		  Adams Electric. Learn what that means.
	 •	 Penny Power - Your pennies have made a 		
		  significant impact on the community. 
	 •	 Member Services - Check out our billing 
		  options, security lights, surge suppression, etc.

Visit us on the web.

1978 Clark Forklift
Model C500Y55, 4 cylinder gasoline 
engine, 5,500 lb. capacity, 
13 1/2 ft. raising height, 4 ft. long forks. 

1994 Ford F350 Bucket Truck
2 wheel drive, dual wheels, 5.8L gas engine, 
5 speed manual transmission, 196,688 miles. 
Equipped with a 9 ft. Knapheide utility bed with 2 
ft. tail shelf, a Versalift 29 ft. insulated telescoping 
boom and one man basket. 

These units will be sold as is. Adams Electric 
Cooperative will be accepting sealed bids until 12:00 
p.m. (noon) on Friday, March 14. Bids will be evalu-
ated that afternoon. If you have any questions, con-
tact Norm Boone at (217) 593-7701 or (800) 232-4797.

Forklift & Bucket Truck
FOR SALE



	 The feature story in this 
month’s Adams Outlet is on 
energy efficiency. Energy 
efficiency is one way Adams 
can help our members combat 
the future rising cost of 
electricity. Adams is fortunate 
to be able to maintain its rates 
through the end of 2008. 
Recognizing that due to the 
rising cost of wholesale power 
that we would need rate adjustments in 
2009, the Cooperative wants to provide 
the members tools to help minimize the 
financial impact. 
	 There is an unbreakable link 
between energy availability, 
affordability, and environmental 
responsibility. Wholesale power prices 
are going up, demand is going up, new 
generation development is costly, and 
the future policies to reduce carbon 
are not defined. The price of fuel used 
to generate electricity (coal, natural 
gas, oil) is increasing drastically.  
Worldwide economic growth has 
increased demand for energy, further 
inflating fuel costs. The energy future 
depends on several technologies, 
including a diverse fuel mix: clean 
coal with possible carbon capture 
and storage, natural gas, nuclear, 
renewables, and greater efficiency.
	 To help secure AEC’s future 
wholesale power cost, the Cooperative 
invested in a new efficient coal power 
plant in southern Illinois and continues 
to investigate the possibility of adding 
cost-effective wind energy and 
hopefully hydroelectricity in the future.  
We believe it is prudent to diversify 
our power portfolio to reduce price 
risks by securing power from different 
fuel types.
	 One way members can help 
themselves is to increase energy 
efficiency. Use the programs available 
through your Cooperative and 
utilize the Cooperative’s website 

www.adamselectric.coop to 
improve energy efficiency 
in your home or business. 
We want members to be able 
to plan for the rising costs 
before they happen. The board 
authorized the expansion 
of the EnergyWyse Loan 
Program to allow members 
to borrow money to add 
insulation, change inefficient 

windows and doors, and add weather 
stripping in their homes.  
         We have also been running 
periodic articles in the Adams Outlet 
on energy efficiency. In late 2007, 
we promoted the CFL Challenge and 
handed out Compact Fluorescent Lamps 
(CFL) at the Annual Meeting to move 
members to using this style of lighting.  
We will continue to rebate efficient 
geothermal and air-to-air heat pump 
technologies. 
	 We are also considering expanding 
our load control program to allow the 
Cooperative to control outside the four 
summer months as we currently do.  
Members on the load control programs 
have seen the minimal inconvenience 
is worth the added benefit. The need 
to control outside of the summer 
window increases each year and the 
Cooperative could take advantage of 
these opportunities to save the members 
money by removing this restriction.
	 The Cooperative just completed 
its Cost of Service Study and is nailing 
down its wholesale power cost. We are 
updating our ten year financial forecast 
and will be working on rate design over 
the next few months. As soon as we 
know the adjustments, we will share 
this information with our members.  
The members own the Cooperative 
and the better job we can do working 
together benefits all of us. If you have 
any questions, please give me a call at 
1-800-232-4797 or email me at 
jthompsn@adams.net.
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Energy Efficiency

The Cooperative will be closed 
Friday, March 21

in observance of Good Friday.
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Tree Trimming

Spraying

Pole Inspection

Tree Trimming and 
Spraying Schedule

2008
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2008 Tree Trimming
	 Adams Electric’s tree trimming crew and a tree 
trimming contractor will be trimming trees in areas near 
the Ursa and Adams substations. Areas include Ursa, Lima, 
Loraine, Mendon, Paloma, Fowler, Quincy, Liberty, Payson, 
Plainville, Adams, Richfield, Kingston, and Beverly.

2008 Spraying
        A spraying contractor for Adams Electric will be 
working on the Colmar, La Prairie and Camden substations. 
Areas include Plymouth, Birmingham, Augusta, La Prairie, 
Golden, Clayton, Huntsville, Mt. Sterling, Timewell, 
Camden, and Brooklyn.

2008 Pole Inspection
	 A contractor for Adams Electric Cooperative will be 
inspecting poles on the Colmar substations and the north and 
northeast circuits of the Adams substation. Areas include 
Plymouth, Birmingham, Augusta, Liberty and Adams.

Adams Electric Cooperative maintains an 
annual schedule for tree trimming, spraying, 
and pole inspections. The contract crews have 
magnetic signs on the sides of their vehicles that 
indicate they are contractors for Adams Electric 
Cooperative. If you have any questions or 
concerns, please contact Steve Fanning, Joyce 
Bockhold or Tim Brecht at the Cooperative at 
(217) 593-7701 or (800) 232-4797.
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Keeping the Cold Out
by Doug Rye, the “Doctor of Energy Efficiency 

- the King of Caulk and Talk”

	 Did you make improvements 
to your house during 2007 that 
lowered your utility bills and made 
your house more comfortable? I 
know for a fact that a lot of you 
did because you have called me at 
the office and told me so. I don’t 
think that I have ever received a 
call from anyone who said it didn’t 
work. Well, all I know to do is just 
keep on teaching.
	 Let’s talk about walls. If you 
have your house thermostat set at a 
warm temperature, the walls should 
be warm. If they are not, it simply 
means that the insulation in the 
wall is inadequate or that the wall 
has air infiltration problems. In 
most houses that we have tested, it 
is both. 
	 If you want to know about 
your walls, wait for a cold windy 
day, dampen your hand with a 
wet washcloth, which makes your 
hand more sensitive to cold air, and 
place it about an inch in front of 
the electrical outlets and switches. 
You will probably be amazed at the 
cold air that you feel. In fact, when 

you add up all of the points of air 
infiltration in an average home, 
it would be like having a large 
hole in your wall or leaving a 
window open. 
	 If you do not feel cold air at 
these locations it probably means 
that your walls have cellulose or 
foam insulation or that your house 
was well-caulked and the fiberglass 
insulation was properly installed.
	 I can tell you for a fact, most 
of you will feel the air. So what 
can you do about it? If there is no 
insulation in your walls, it may 
or may not be feasible to add 
insulation. Check with a local 
insulation company or call me at 
my home office and I will try to 
help you.
	 If your walls do have insulation 
but you still feel the air, there 
is a simple solution. Go to your 
local hardware store and buy 
foam gaskets and install them at 
all electrical outlets and switches. 
Also, install child-proof plugs in 
the unused outlets. Of course, to 
be safe, turn the electricity off 

before removing the outlet covers. 
Once you’ve finished this job, you 
will be amazed at the amount of 
exterior cold air that you can stop. 
	 When you have finished 
installing the gaskets, dampen 
your hand again and go through 
the rooms of your house and 
check areas where there are often 
small cracks, such as along the 
baseboards, window trimming and 
fireplaces. In those areas where you 
find air infiltration, use clear caulk 
to seal those places. In most cases, 
you are only talking of a few hours 
of work and very little expense. 
Trust me, you will be glad you did 
it as it will make a difference.

Listen to Doug Rye’s live radio 
program “Home Remedies” on 
WTAD every Saturday morning at 
9:06 a.m. Doug Rye, a licensed 
architect living in Saline County 
works as a consultant for the Electric 
Cooperatives of Arkansas to promote 
energy efficiency to cooperative 
members statewide. To order Doug’s 
video, call Doug at 1-888-Doug-Rye. 
More energy-efficiency tips can also 
be found at www.ecark.org. Source: 
Rural Arkansas Magazine
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In 2007, we asked you to take the CFL Challenge. 
Out of approximately 8,500 members, a total of 608 
members participated. In the challenge, members had 
to replace at least five standard incandescent bulbs with 
five compact fluorescent lights. The 608 members who 
participated replaced a total of 6,911 incandescent bulbs 
with compact fluorescent lights. 
Each participating member had to invest approximately 
$12 to take the challenge and had the opportunity to win 
a $100 electric bill credit. The winner of the electric bill 
credit was Melvin Sorrells of Chambersburg; however, 
everyone can consider themselves winners. Here’s why:
A 13 to 18 watt CFL puts off the same amount of light as 
a standard 60 watt incandescent bulb and can last nine to 
ten times longer than an incandescent bulb. 

Let’s look at the savings:

The costs of bulbs are based on the local cost in September 2007 to purchase 
a standard 60w incandescent bulb and a 13w spiral CFL which produce the 
same amount of lumens (light strength). The cost of electricity is based on 
$0.115/kWh.

Each member who changed five lights will save 
about $280 once the lights complete their 10,000 
hour life span.  

Reading this article 
could make you smart.
Acting on what you read 
could save you $56, 
slow the rate of global 
climate change and 
make you even smarter.
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Let’s look at the environment:
Most of the electricity in Illinois is generated by coal-fired 
power plants. Emissions by these power plants can be re-
duced through the use of CFLs. Seem minimal? Not really.

One CFL:

•	 Prevents 220 pounds of coal from 
	 being burned.	
•	 Prevents 450 pounds of greenhouse gas from 
	 being emitted.
•	 Equals removing .007 cars off the road.
•	 Prevents 8 extra incandescent bulbs 
	 from being produced, transported and added 
	 to landfills.
•	 Demands less electricity from a power plant
	 which means 7.6 milligrams less of mercury 
	 would be released during electric generation.

6,911 CFLs:
	
•	 Prevent 1,520,420 pounds (or 760 tons) of 
	 coal from being burned
•	 Prevent 3,109,950 pounds (or 1,555 tons) of 
	 greenhouse gas from being emitted. 
•	 Equal removing 48 cars off the road.
•	 Prevent 55,288 extra incandescent bulbs 
	 from being produced, transported and added 
	 to landfills.
•	 Demand less electricity from power plants 		
	 which means 52,524 milligrams less (or 52.524 
	 grams) of mercury would be released during 	
	 electric generation.

6,911 CFLs Make a Difference!
Most members replaced more than five incandescents. 
In fact, the average member changed at least eleven incan-
descents to CFLs.. that’s an average savings of $618 per 
member...that’s $373,539.55 you won’t owe Adams Elec-
tric Cooperative. Wait a minute...maybe we should rethink 
this? No, actually, it makes sense. Reducing our purchases 
helps keep our costs down. The demand for electricity is 
increasing and it’s necessary for everyone to do their part 
to conserve energy. We’re dedicated to serving our mem-
bers and we’re here to teach you how to save energy and 
help protect the environment. 
Thank you to all of our members who participated in our 
CFL Challenge. Try your own challenge now. See how 
your household can make a difference!
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(Italian Pot Roast continued)
and bubbly, stirring occasionally. Slice 
meat and serve over pasta or potatoes. 
Makes 10 servings.

Chicken Hawaiian
Submitted by Emily Teel

6 boneless, skinless chicken breasts
1/4 cup oil
1/2 cup flour
1/4 tsp. pepper
1 tsp. salt
1 green pepper, sliced

Sauce:
1 can sliced pineapple
2 Tbsp. cornstarch
2 Tbsp. soy sauce
1 chicken bouillon cube
1 cup sugar
3/4 cup vinegar
1/4 tsp. ginger

Wash chicken, drain and coat with 
flour. Heat oil in pan. Brown chicken. 
Add salt and pepper. Sauce: Drain 
pineapple, pouring syrup in 2 cup 
measure. Add water to make 1 1/4 
cups. In pan, combine pineapple 
syrup, cornstarch, vinegar, soy sauce, 
ginger, and bouillon cube. Bring to 
boiling. Stir and boil for 2 minutes. 
Pour over chicken. Bake, uncovered, 
30 minutes at 350 degrees. Add 
pineapple and green pepper and 
bake for 30 minutes longer.

			   Strawberry 	
			   Dessert
			   Submitted 
			   by Kay Barry

			   Angel food cake 
			   2 boxes instant 
			        vanilla pudding
			   2 cups milk
1 pint vanilla ice cream (1/4 of 1/2 
	 gal. carton)
2 small boxes strawberry jello
16 oz. strawberries
1 container cool whip

Break up angel food cake into 
pieces in a 9x13 pan. Mix 2 
packages of pudding with 
the milk. Stir in ice cream. Pour 
this mixture over cake and set. 
Mix jello with 2 cups hot water. 
Add strawberries. Let this set 
up partially. Then pour over 
pudding mixture and set. Top 
with cool whip.

Italian Pot Roast
Submitted by Audene Schrader

1 (3-4 lb.) boneless beef pot roast
1 1/2 or 1 5/8 oz. envelope 
	 spaghetti sauce mix
1/4 tsp. pepper
3/4 cup chopped green pepper
1/2 cup chopped onion
1 clove garlic (optional)
2 tsp. dried Italian seasoning, 
	 crushed
1 (14 1/2 oz.) can Italian-style 
	 stewed tomatoes
1 (4 oz.) can mushrooms stems 
	 and pieces, drained
3 Tbsp. cold water
2 Tbsp. all-purpose flour
Hot cooked pasta or 
	 mashed potatoes

Trim fat from pot roast. If desired, 
meat may be browned quickly in a 
large skillet using a small amount of 
oil, before placing in cooker. Place 
roast in a 3 1/3 to 4 quart crock 
pot. Sprinkle with spaghetti sauce 
mix and pepper; add green pepper, 
onion, garlic, and Italian seasoning. 
Pour stewed tomatoes over all. 
Cover; cook on low heat setting for 
10-12 hours or on high setting for 
5-6 hours. Remove meat to serving 
platter; cover and keep warm. Turn 
cooker to high. Skim fat off and stir 
in mushrooms. In a screw-top jar 
combine water and flour; cover and 
shake well. Add to cooker. Cover 
and cook until mixture is thickened 
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Reprinted from 
Adams Electric Cooperative’s
Adams Outlet, 
September 1976

A Pinch of This
and a Dab of That!
By Trudy Kearby
Are you one of those people who has a 
rack overflowing with bottles of spices 
and herbs and never uses them? If so, 
now is the time to remove those lids and 
add some real ZEST to your cooking. 
By adding a “pinch of this and a dab 
of that,” you can turn ordinary food 
into a real delicacy. If you are calorie 
conscious, there is no need to worry 
because herbs and spices add no calories 
-- just flavor.
People often confuse the meaning of the 
words herb and spice. A spice comes 
from the root, bark, berry, fruit or sta-
men part of a tropical plant, while an 
herb is the leaf of aromatic plants grown 
in the temperature zone.

Buying and Storing Spices 
and Herbs:
1.	 Buy them from a store that will 	
	 have fresh supplies.
2. 	Buy only the quantity which can 
	 be used in one year.
3.	 Store spices in a cool, dry, 
	 dark place.
4. 	Keep containers closed to prevent 
	 loss of color and flavor.
5. 	Fresh herbs can be stored in a re-
	 frigerator for as long as two weeks if 
	 they are placed upright in a tightly 
	 closed container with about 1/4 inch 
	 of water in the bottom.
6. 	For freezing, herb leaves are washed, 
	 patted dry, spread in a single layer on 
	 freezer paper, rolled, and the ends 
	 sealed with freezer tape. (The flavor 
	 of frozen herbs is good, but the 	
	 leaves become limp and begin to 
	 darken soon after they have thawed.)
7.	 Do not use old spices. To determine 
	 if a spice is fresh, rub a bit of it be-
	 tween your palms and breathe in the 
	 aroma. If there is no aroma, the spice 
	 needs to be replaced with a 
	 fresh supply.

Cooking Guide:
1.	 Use only small amounts of herbs and 
	 spices. (Only enough is used in a 
	 dish to enhance the natural flavor 
	 of food.)
2. 	Do not use fresh and dried herbs in 
	 the same amounts. Because dried 

	 herbs are more compact than fresh, 
	 one teaspoon of dried herb is equiva-
	 lent to about three teaspoons of the 
	 fresh herb.
3. 	Cut or chop leaves of fresh herbs 	
	 very fine before adding to food. 	
	 Crush dried leaf herbs by rubbing 
	 between your palms or with a mortar 
	 and pestle to release the flavor.
4. 	Flavors of spices and herbs are more 
	 easily dissolved in fat than in water.
5. 	Add herbs and spices as follows:
	 • Soups and stews, the last half hour 
	 of cooking. The delicate flavor and 
	 aroma of herbs may be lost by 
	 long cooking.
	 • Uncooked food, such as salads, as 
	 long as possible before serving so 
	 that their flavors will have a 

	 chance to blend 
	 with those of the other foods.
	 • Quickly cooked dishes or sauces, 	
	 add at the beginning. For more flavor 
	 barely moisten herbs with a little 
	 lemon juice, water, cooking oil or 
	 other liquid suitable for the food and 
	 allow to stand for 10 or more min-
	 utes before using.
6. 	Use whole spices for beverages and 
	 pickles. Ground spices will have a 
	 tendency to cloud the liquid.
7. 	Tie herbs and whole spices in a small 
	 square of cheese cloth so they can be 
	 removed easily before serving. This 	
	 will also prevent seasoning specks in 	
	 the finished product.
8. 	Avoid serving too many herb or 	
	 spice dishes in one meal.

Uses for Spices:
All Spice - Whole: pickling, meats, gravies.
Ground: baked goods, puddings, relishes, fruit 
preserves.
Cayenne - Meats, sauces, fish, eggs.
Cinnamon - Whole: pickling, preserving, pud-
dings, stewed fruits, hot drinks. Ground: baked 
goods, mashed sweet potatoes.
Cloves - Whole: pork & ham roasts, stews, 
pickled fruits. Ground: baked goods, puddings, 
vegetables.
Ginger - Whole or cracked: chutneys, conserves, 
pickling, dried fruits, applesauce. Ground: baked 
goods, pies, puddings, canned fruits, pot roasts, 
other meats.
Mace - Whole: fish sauces, pickling. Ground: 
cakes, chocolate desserts, noodles.
Mustard - Whole Seed: garnish for salads, pick-
led meats, cucumber pickles, fish, hamburgers.
Dry: meats, sauces, gravies
Nutmeg - Whole: pickling, also grated as needed
Ground: baked goods, sauces, puddings, topping 
for eggnog, custard, cauliflower, fruits, doughnuts
Paprika - Chicken, fish, salad dressings, veg-
etables, meat, gravies, canapes.
Pepper - Whole: pickling, soups, meats.
Ground: meats, sauces, gravies, many vegetables, 
soups, salads, eggs.
Saffron - Baked goods, rice & chicken dishes.
Tumeric - Meats, dressings, salads, usually in 
combination with mustard. Also used in pickling 
& relishes, eggs, seafood.

Uses for Herbs:
Basil - Tomato dishes, peas, squash, string beans, 
turtle soup, lamb chops.
Bay Leaves - Pickling, stews, sauces, soups, fish, 
chowder, meats.
Chervil - Soups, salads, egg dishes, French dress-
ing, fish, chicken.
Marjoram - Stews, soups, sausage, poultry sea-
sonings, fish, fish sauce, lamb.
Mint - Flavoring soups, stews, beverages, jellies, 
meat, fish, sauces.
Oregano - Pork, beef stews, meat sauces, gravies, 
omelet, chili con carne.
Parsley - Soups, salads, meat, fish, sauces, veg-
etable dishes, as a garnish.
Rosemary - Lamb dishes, soups, stews, beef, fish, 
meat stocks.
Sage - Pork, pork products, sausages, meat stuff-
ings, fish & poultry, green salad.
Savory - Meats, meat dressings, chicken, fish 
sauces, eggs.
Tarragon - Sauces, salads, chicken, fish 
sauces, eggs.
Thyme - Stews, soups, poultry stuffings, clam 
& fish chowders, meat & fish sauces, croquettes, 
chipped beef, tomatoes.



	 Jim Thompson, General Manager, 
says, “As your local Touchstone 
Energy electric cooperative, our 
focus is on our community, and 
we are proud to be able to support 
local schools. We realize that school 
budgets are tight, and these grants will 
empower schools to pursue projects 
that would not otherwise have 
been funded.”
	 Touchstone Energy is an alliance 
of more than 640 electric cooperatives 
across the country, including Adams 
Electric Cooperative, committed 
to serving members with integrity, 
accountability, innovation and 
commitment to community.

AEC Director Attends 
Winter School

	 Director John Kestner of 
Payson attended the NRECA’s 
(National Rural Electric Cooperative 
Association) Winter School for 
Directors. Winter School allows 

directors the opportunity to further 
their training as a Cooperative director. 
	 Kestner explored 
advancements in 
green power during 
“New and Emerging 
Technologies”. 
Green power 
includes renewable 
energy resources and 
technologies that provide the high-
est environmental benefit such as 
wind energy. 
	 Directors can earn a Credentialed 
Cooperative Director certificate and a 
Board Leadership certificate. Kestner 
has already attained both certificates 
and earned continued education 
credits for his completion of 
Winter School.

New Employee to 
handle JULIE locates
	 Don Winget was 
hired as a part-time 
locating assistant 
in the Engineering 
& Operations 
Department. Don 
began his duties on 
October 3, 2007.
	  Don and his wife, Dee, live in 
Quincy. He is retired from Harris 
Corporation. The Employees and 
Board of Directors would like to 
welcome Don to the Adams 
Electric Cooperative.
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Touchstone Energy® 
Classroom 

Empowerment Grants 
Energize Local Schools 

	 Two local schools have been 
awarded Touchstone Energy 
Classroom Empowerment Grants. 
Nicole Schaffnit, Speech Language 
Therapist at Mendon Elementary 
in Mendon, Illinois, has been 
awarded a $970 Touchstone Energy 
Classroom Empowerment Grant for a 
“ Shoebox Tasks” program for autistic 
children. Another grant for $1000 
was awarded to Lori Post, a third 
grade teacher and Marcia Nichols, 
a parent educator at Dewey School 
in Quincy, Illinois, for the school’s 
“Dr. Covey’s Seven Habits of Highly 
Effective People Used in the School 
Setting” program.  Touchstone Energy 
electric cooperatives from across the 
state distributed a total of $20,000 
in Touchstone Energy Classroom 
Empowerment Grants to fund 
innovative, unfunded school projects 
or materials. The projects submitted 
to the grant program from Nicole 
Schaffnit at Mendon Elementary 
and Lori Post at Dewey School were 
among 21 grant winners from a pool 
of 116 total grant applicants.  
	 Nicole Schaffnit said, “Shoebox 
Tasks are designed as starting points 
for young children with autism who 
are learning how to learn. Because of 
their visual clarity, parents, teachers, 
and therapists report that these self-
contained tasks encourage a greater 
degree of independence in those 
individuals with whom they work.”
	 Lori Post said, “We have been 
utilizing this program (Dr. Covey’s 
Seven Habits) since the beginning of 
the 2006 school year. These Seven 
Habits teach life-long skills for both 
students and staff, such as being 
proactive, setting goals, being leaders, 
and working with others to achieve 
more.” Ms. Post’s grant will help the 
school purchase materials including 
a camcorder to educate other 
schools about the effectiveness 
of their program.

Right:
Teacher Lori 
Post stands 
with proud 
students 
after being 
surprised 
with the 
grant during 
a morning. 
assembly.

Left: Teacher Nicole Schaffnit demon-
strates one of the Shoebox Tasks used to 
teach autistic children.
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	 On Monday, January 28, Adams 
Electric Cooperative welcomed 
nine new members/couples to the 
Advisory Committee during a dinner 
at the Cooperative. 
	 Manager of Marketing/Member 
Services Bill Stalder, Manager of 
Finance Steve Jennings, and General 
Manager Jim Thompson educated 
the group on the various departments 
of the Cooperative.
	 Jim Thompson explained 
that the main purpose of the 
Advisory Committee is to discuss 
the operation and activities of 
the Cooperative. Through the 
Committee’s feedback, the 
Cooperative can better evaluate 
the effectiveness of programs and 
services. Thompson also reviewed 
the history and organization of 
the Cooperative. Cooperative 
staff members and Vice President 
of the Adams Electric Board of 
Directors Jim Benz were 
available to answer questions 
about the Cooperative.

New Advisory Committee Members:
Dist. #1: Richard & Carolyn Tucker,
	 Rushville
Dist. #2: Delbert & Connie Mowen,
	 La Prairie
Dist. #3: Marvin & Brenda Meyer, 
	 Liberty
Dist. #4: Derek & Gabrielle Rigg, 
	 Mt. Sterling
Dist. #5: 	Tom & Jenny Rankin, 
	 Huntsville
Dist. #6: Marvin & Denise Miller, 
	 Payson
Dist. #7: Larry & Rita Frese, 
	 Mendon
Dist. #8: Robert & April Cline,
	 Timewell
Dist. #9: Gerald & Ruth Janssen, 
	 Coatsburg

New Members Welcomed to Advisory Committee

	 Bill Stalder led a discussion 
on a potential Air Evac program 
being offered for Cooperative 
members. Stalder also gave details 
on a Touchstone Energy® Co-op 
Connections Card program and asked 
the committee for feedback.

	 Members of the Advisory 
Committee are selected by the 
Board of Directors and meet three 
to four times per year. The Advisory 
Committee consists of 18 members/
couples who serve staggered two-
year terms.
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Country Treasures Craft, 
Home & Garden Show
March 8 & 9 (10am-4pm), Oakley 
Lindsay Center, Quincy. Freshen up 
your home and garden for spring. 
(217) 223-1000

8th Annual Eaglefest 
3-on-3 Basketball 
Tournament 
Tournament will be held April 12 
at Liberty School. Deadline to 
register: March 8. Divisions for 
boys & girls, grades 1-8. Entry fee: 
$60 for a 4-member team. Each 
team will play 3 games & receive 
Eaglefest t-shirt. For an entry 
form, call Carla Hall at (217) 645-
4303 or visit school website at 
liberty.il.schoolwebpages.com

Roast Beef Dinner
March 9 (11am-2pm), St. Brigid’s 
Church, Hwy. 104, Liberty. Buffet 
style roast beef, real mashed 
potatoes & gravy, homemade 
noodles, salad, green beans, 
desserts, tea and coffee. $8/adults, 
$4/children 6-12. Handicapped 
accessible. Everyone welcome. 

St. Patrick’s Day Parade
March 15 (11am), Maine Street 
from 12th to 6th Street. 22nd annual 
parade open for all to enter at no 
cost. A strictly fun parade sponsored 
by Y101 Radio. You must wear 
green to participate. (217) 223-5292

In the Company of 
Candlewicks: A Candle 
Making Workshop
March 15 (2-3pm), Quincy Public 
Library. Before electricity, candles 
were a necessity. Now, no longer a 
necessity, candles can still be found 
in most homes. Making your own 
candles is exciting & easy. Free 
& open to public but reservations 
required. (217) 223-1309 x207 or 
online at www.quincylibrary.org 

Annual Spring 
Ham Dinner
March 15 (Serving starts at 4pm), 
Camden Methodist Church. Ham, 
mashed potatoes & gravy, candied 
yams, green beans, assorted 
salads, cinnamon apples, pie & 
drink. Donations at door. Carryouts 
available upstairs. 

Spring Hard Times Supper
March 15 (Serving starts at 4pm), 
Loraine United Methodist Church. 
Northern beans with pork, real 
mashed potatoes, sauerkraut, 
applesauce, cornbread, pie & 
cake. Freewill offering. Country 
store. (217) 938-2861.

Jellybean Jamboree
March 21 (10:00-10:45am & 
11:00-11:45am), Quincy Public 
Library. Music, books, activities 
and exciting egg hunt. Designed 
for pre-school aged children; 
however, all are welcome to 
attend. Reservations requested. 
(217) 223-1309
 
Mark Twain 
Postcard Show
March 21 & 22 (Fri. 10am-
6pm, Sat. 10am-4pm), Quincy 
City Center Hotel (formerly 
the Holiday Inn), 201 S. 3rd. 
Early bird $5 (9 a.m.); Regular 
admission $2 (10 a.m.). Tickets 
good for both days. 

Quincy Symphony 
Orchestra 
Young People’s Concerts
March 28 (11:30am), Baldwin 
School, 3000 Maine St., Quincy. 
(217) 222-2856

Monster of a 
Garage Sale
March 29 (7am-1pm), Oakley 
Lindsay Civic Center, Quincy. 
150 garage sale booths hosted 
by Quincy Herald Whig. (217) 
223-5100

60th Anniversary 
Chamber Concert
March 29 (7:30pm), St. John’s 
Episcopal Church, Quincy. 
Quincy Symphony Orchestra. 
(217) 222-2856

Windmill Follies 
Dinner Theater
March 29, 30 & April 4, 5, 11 
& 12. Prairie Mills Windmill, 
Golden. “You Can’t Get There 
From Here” Reservations 
required. (217) 696-2514 or 
(217) 696-4678

38th Annual 
Whole Hog Day
March 8 (6am-1pm), Community 
Building, Paloma. Pancakes, 
sausage, scrambled eggs, biscuits 
& gravy. Sponsored by Coatsburg/
Paloma Lions Club. $6.50/adult, 
$3.50/child, under 6 eats free. 
Advance tickets only $6. Bulk meat 
sales available. Call (217) 455-3921 
or any Lions member.

If you lived in
Lincoln’s Time: 
Civil War Contra Dance
March 8 (1-3pm), Quincy Public 
Library, 515 York location. Join 
RAGTAG Irish/Celtic Band and 
The Mississippi Thespians as they 
present a Civil War Country Dance. 
Free and open to the public but 
reservations are required. Call (217) 
223-1309 x207 or online at www.
quincylibrary.org

Soup Supper
March 8 (5-7:30pm), United 
Methodist Church, 120 S. Capitol, 
Mt. Sterling. Oyster stew, chicken 
& rice, chili, cheese soups, hot 
dogs, PB&J, desserts & beverages. 
Donations $6/Adults & $2/Children 
(3-12). Carryouts available. (217) 
289-3365

March

The Gardener’s Palette
March 1 (8am-3:30pm) Full day 
of gardening learning sessions. 
Sponsored by the U of I Extension 
Office and John Wood Community 
College. Call (217) 223-8380 for 
more details.

Quincy Symphony 
Orchestra Chorus Concert
March 1 (7:30pm), First Union 
Congregational Church, 12th & 
Maine, Quincy. (217) 222-2856

WGEM Home 
& Living Show
March 1, 2 (Sat. 10am-7pm, 
Sun. 12pm-4pm), Oakley 
Lindsay Center, Quincy. Over 
100 exhibitors showcasing their 
products for your home and 
leisure. (217) 228-6626

Quincy Civic Music 
Association State 
Symphony of Mexico
March 6 (7:30pm), Morrison 
Theatre, 14th & Maine, Quincy. 
(217) 224-5499

“Little Shop of Horrors”
March 7-9, 12-16, Oakley Lindsay 
Civic Center, Quincy. Quincy 
Community Theatre Production. 
(217) 222-3209

Found: Compound bow found in road near Chesterfield Subdivision & Hidden 
Cove on Route 96 in Quincy. Call (800) 232-4797 to identify.

Calendar of Events



March 2008  •  Adams Outlet  •  15

4520 Broadway • Quincy, IL  •  (217) 222-1368
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www.petersheatingandair.com 

Other locations in Kirksville and Hannibal, Missouri 
Pittsfield, Illinois

You're looking at the most efficient energy system.

Natural gas prices keep rising. Why keep paying more?
Call the Worlds Largest WaterFurnace Dealer ... Peters!

• Cut utility bills by 50%
• Environmentally friendly-burns NO fossil fuel
• Lower maintenance costs
• Safer - No danger of gas leaks or carbon monoxide poisoning

The benefits of Geothermal 
energy systems are Unmatched!:




